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(54) TASTINESS IMPROVER FOR MEAT. RSHES AND SHEU-FISHES 

(5 7) Abstract* 

PURPOSE: To obtain the subject tasty freshness retaining agent, containing papain and an organic 
acid without any fishy, medioinal and muddy odor and useful for oattle, eel, lobster or shnmp, short- 

necked clam, etc. , - u u 

CONSTITUTION: The objective freshness retaining agent contains papain and an organic acw sucn 
as citric acid, malic acid or glutamic acid. Furthermore, the above-mentioned freshness retaining 
agent is preferably used as an aqueous solution, an emulsion, a granule or powder and the ratio ot 
the papain to the organic acid used is preferably 0.5-5 pts.wL organic acid based on 1 ptwt. papain. 
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CLAIMS ^ 

[ClaimCs)] 

[Claim 1] The meat, the taste amelioration agent of a fishery product which are cbaractenzed by 
containing a papain and an organic acid. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

[0001] 

[Industrial Apphoation] This invention relates to meat and the taste amelioration agent of a fishery 
product 

[0002] . , . . 

[Description of the Prior Ait] Also in a fishery product, in culture, an eel cames out long and as vanous 
in a pond ilhiesses as and is very weak also to a natural phenomenon, for example. 

Therefore, various kinds of medicine is used from a degree to a degree, and there are much the so-called 
overmedioation and the so-called intermediary cage, malfomiation, and deformation. Therefore, even if 
it eats the eel kept in the pond, it is fishy, and diere is the strange smell of a medicinal residual, and a 
hide becomes hard and is bad as a kitchen knife for a long period of time. Moreover^ it may be 

unrefined. ^ - * r: ^ - 

[0003] Moreover, when meat, a bonito, etc. are used as chopped raw fish or sliced raw fish, it is fishy m 

many cases. 
[0004] 

[Problem(s) to be Solved by tiie Invention] ev^ if the purpose of this invention prevents and eats illness 
and a bacillus - fishiness - medicine smell ~ there is unrefined [ no ], it is good as a hide is a kitchen 
knife softly, and it becomes tight, and is in offering delicious meat, the meat which can give a fishery 
product, and the taste amelioration agent of a fishery product. 

[0005] 

[Means for Solving the Problem] This inv«ition relates to tiie meat and the taste amdioration agent of a 
fishery product which are characterized by containing a papain and an organic acid, 
[0006] The papain used by tiiis invention is the enzyme extracted firom the seed of a papaya, a trunk, a 
leaf, fruits, etc., and the thing of usuaUy powdered or granularity is used advantageously. An organic 
acid can also usually use a commercial thing, for example, a citric acid, a lactic acid, a succinic acid, a 
malic acid, an aspartic acid, glutamic acid, a tartaric acid, a gluconic acid, an acetic acid, a fumaric acid, 
etc. can be mentioned. 

[0007] The constituent of this invention can mention the approach of using with various gestalten, for 
example, using as a water solution, an emulsion, a granule, and powder etc. 
[0008] It is also effective in the constituent of this invention to add various kinds of vitamins, such as 
vitamin C 

[0009] Although the rate of the papain which is the active principle compound contained in the 
constituent of this invention, and an organic acid can be selected from the large range, it is desirable 
0.05 - 20 wei^t section and to carry out 0.5-5 weight section use of the latter for the latter to the 1 
former weight section to the 1 former weight section fiarther especially, 

[0010] Although especially the total quantity of the active principle in a constituent is not limited in this 
invention but it can select broadly, it is usually about 20 - 1 00 % of the weight preferably about one to 
100% of the weight among [ all ] a constituent 
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[001 1] While it is used as a water solution and is valid in it in tiie case of tixe fishery product, when 
letting swim for about 30 roinutes or it is dead, the constituent of this invention opens remaining as it is 
or an antinode, and it can soak into a water solution or it can improve the taste of meat and a fishery 
product by ************ i to several times. 

[0012] In this invention, as meat, meat, such as a cow, Buta, Tori, a sheep, a wild boar, and a horse, can 
be mentioned, and various kinds of things, such as an eel, a loach, a caip, a crucian carp, a bonito, a 
flying fish, a yellowtail, buri, a horse mackerel, Sabah, a hairtail, a freshwater clam, a litlieneck clam, a 
hard clam, an oyster, a scallop, an ear shell, an ark shell, and a cockle, can be mentioned as a fishery 
product. 

[0013] ^ . • . 

[Example] The example of manufacture and the example of a trial of a constituent of tins mvention are 

shown below. , 

[0014] Example of manufacture 1 p^ain 5g and citric acid It is water about 15g. It dissolves m 101. and 

the constituent (water solution) of this invention is obtained. 

[0015] Exanq>le of manufacture 2 papain lOg and malic acid It is water about 5g. It dissolves in lOL and 
the constituent (water solution) of this invention is obtained. 

[0016] Example of manufacture 3 papain lOg and glutamic acid It is water about lOg. It dissolves in 101. 
and the constituent (water solution) of this invention is obtained. 

[0017] After making it pass throu^ example of trial 1 mutton 3 times in tiie water solution of tiie 
example 1 of manufecture, when it cooks, it is [ no fishiness ] and is delicious, and it is ******. 
[001 8] It is good as a hide is a kitchen knife softly, when it cooks, after letting swim tiie eel which was 
useful example of trial 2 for 20 minutes in the water solution of the racan^le 1 of manufecture, and it is 
not [ when it bumed and eats / fishiness, medicine stink, and unrefined ] and is delicious, and ******. 
[0019] the place processed like [ carp ] the example 2 of a trial instead of the example of trial 3 eel - 
fishiness - medicine smell — the place which there is umefined [ no ], an insect did not seetiie with 
ERA, and mold did not occur, but the pattern of a scale was also clear, was beautifiil and ate it - the 
body -- a striped intermediary cage - deUcious — ******, 

[0020] tiie place cooked after killing example of trial 4 bonito and making it pass tiirough 5 times in the 

water solution of the example 2 of manufactinre - fishiness - there is notiiing - the body ~ a striped 

intermediary cage - delicious - chopped raw fish and sliced raw fish - good - ******. 

[0021] the place processed like [ hairtail / a flying fish and ] the example 4 of a trial instead of example 

of trial 5 bonito — fishiness - there is nothing - the body - a striped intOTnediaiy cage - delicious - 

****** 
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TECHNICAL FIELD ■ 

[Industrial Application] This invention relates to meat and the taste amelioration agent of a fishery 
product. 



[Translation done.] 
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PRIOR ART 

[Description of the Prior Art] Also in a fishery product, in culture, an eel carries out long and as various 
in a pond illnesses as **»****♦♦*, and is very weak also to a natural phenomenon, for example. 
Therefore, various kinds of medicine is used from a degree to a degree, and there are much the so-called 
ovennedication and the so-called intermediary cage, malformation, and deformation. Therefore, even if 
it eats the eel kept in the pond, it is fishy, and there is the strange smell of a medicinal residual, and a 
hide becomes hard and is bad as a kitchen knife for a long period of time. Moreover, it may be 
unrefined. 

[0003] Moreover, when meat, a bonito, etc. are used as chopped raw fish or sliced raw fish, it is fishy m 
many cases. 



[Translation dcme.] 
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PRIOR ART . 

[Description of the Prior Art] Also in a fishery product, in culture, an eel carries out long and as various 
m a pond ilhiesses as and is very weak also to a natural phenomenon, for example. 

Therefore, various kinds of medicine is used from a degree to a degree, and there are much the so-called 
ovennedication and tiie so-called intermediary cage, malformation, and deformation. Therefore, even if 
it eats the eel kept in the pond, it is fishy, and there is the strange smell of a medicinal residual, and a 
hide becomes hard and is bad as a kitchen knife for a long period of time. Moreover, it may be 
unrefined. 

[0003] Moreover, when meat, a bonito, etc. are used as chopped raw fish or sHced raw fish, it is fishy in 
many cases. 



[Translation done.] 
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TECHNICAL PROBLEM 

[Probleni(s) to be Solved by the Invention] even if the purpose of this invention prevents and eats iUness 
and a bacillus - fishiness ~ medicine smell - there is unrefined [ no it is good as a hide is a kitchen 
knife softly, and it becomes tight, and is in offering delicious meat, the meat which can give a fishery 
product, and the taste amelioration agent of a fishery product. 



[Translation done.] 
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MEANS 



[Means for Solving the Problem] This invention relates to the meat and the taste amelioration agent of a 
fishery product which are characterized by containing a papain and an organic acid, 
[0006] The papain used by this invention is the enzyme extracted from the seed of a papaya, a trunk, a 
leaf, fruits, etc., and the thing of usually powdered or granularity is used advantageously. An organic 
acid can also usually use a commercial thing, for example, a citric acid, a lactic acid, a succinic acid, a 
malic acid, an aspartic acid, glutamic acid, a tartaric acid, a gluconic acid, an acetic acid, a fumaric acid, 
etc. can be mentioned 

[0007] The constituent of this invention can mention the approach of using with various gestalten, for 
example, using as a water solution, an emulsion, a granule, and powder etc, 

[0008] It is also effective in the constituent of this invention to add various kinds of vitamins, such as 
vitamin C, 

[0009] Although the rate of the p^ain which is the active principle compound contained in the 
constituent of this invention, and an organic acid can be selected from the large range, it is desirable 
0-05 - 20 weight section and to cany out 0,5-5 weight section use of the latter for the latter to the 1 
former weight section to the 1 former weight section further especially. 

[0010] Although especially the total quantity of the active principle in a constituent is not limited in this 
invention but it can select broadly, it is usually about 20 - 100 % of the weight preferably about one to 
100% of the weight among [ all ] a constituent. 

[001 1] While it is used as a water solution and is valid in it in the case of the fishescy product, when 
letting swim for about 30 minutes or it is dead, the constituent of this invention opens remaining as it is 
or an antinode, and it can soak into a water solution or it can improve the taste of meat and a fishery 
product by ************ j several times. 

[0012] In this invention, as meat, meat, such as a cow, Buta, Tori, a sheep, a wild boar, and a horse, can 
be mentioned, and various kinds of things, such as an eel, a loach, a carp, a cmcian carp, a bonito, a 
flying fish, a yellowtail, buri, a horse mackerel, Sabah, a hairtail, a freshwater clam, a littleneck clam, a 
hard clam, an oyster, a scallop, an ear shell, an ark shell, and a cockle, can be mentioned as a fishery 
product. 



[Translation done.] 
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EXAAdPLE 



[Example] The example of manufectore and the example of a trial of a constituent of this invention axe 
shown below. 

[0014] Example of manufacture 1 papain 5g and cittic acid It is water about 15g. It dissolves in 101. and 
the constituent (water solution) of this invention is obtained. 

[0015] Example of manufacture 2 p^ain lOg and malic acid It is water about 5g. It dissolves in 101. and 
the constituent (water solution) of this invention is obtained. 

[0016] Example of manufecture 3 papain lOg and glutamic acid It is water about lOg. It dissolves in 101. 
and the constituent (water solution) of this invention is obtained. 

[0017] After making it pass throu^ example of trial 1 mutton 3 times in tiie water solution of the 
example 1 of manufiacture, when it cooks, it is [ no fishiness ] and is delicious, and it is **♦♦**. 
[001 8] It is good as a hide is a kitchen knife softly, when it cooks, after letting swim the eel which was 
useful example of trial 2 for 20 minutes in the water sohition of the example 1 of manufecture, and it is 
not [ when it bumed and eats / fishiness, medicine stink, and unrefined ] and is delicious, and ******, 
[0019] the place processed hke [ caip ] the example 2 of a trial instead of the example of trial 3 eel - 
fishiness - medicine smell - flie place which there is unrefined [ no ], an insect did not seethe with 
ERA, and mold did not occur, but the pattern of a scale was also clear, was beautiful and ate it - the 
body " a striped inteimediaiy cage — delicious - ******. 

[0020] the place cooked after kiUing example of trial 4 bonito and making it pass through 5 times in the 
water solution of the example 2 of manufecture - fishiness - there is nothing - the body - a stiiped 
intermediary cage - delicious ~ chopped raw fish and sliced raw fish ~ good - ♦♦****, 
[0021] the place processed like [ hairtail / a flying fish and ] the example 4 of a trial instead of example 
of trial 5 bonito - fishiness - there is nothing ~ the body - a striped intermediary cage - delicious - 



[Translation done.] 
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WRITTEN AMENDMENT 



[Procedure revision] 

[Filing Date] November 30, Heisei 4 

[Procedure amendment 1] 

[Documoit to be Amoided] Specification 

[Item(s) to be Ajcnended] Claim 1 

[Method of Amendment] Modification 

[Proposed Amendment] 

[Claim 1] "Die meat characterized by containing a papain and an organic acid, taste amelioration of a 

fishery product, a freshness maintenance agent. 

[Procedure amendment 2] 

[Document to be Amended] Specification 

[Item(s) to be Amended] 0004 

[Method of Am«idment] Modification 

[Proposed Amendment] 

[0004] 

[Problem(s) to be Solved by the Invention] even if the purpose of this invention prevents and eats iUness 

and a bacillus -- fishiness - medicine smell - the fi-eshness maintenance is good, there is unrefined 

[ no J, therefore it is good as a hide is a kitchen knife softly, and it becomes tight, and is in offering 

delicious meat, the meat which can give a fishery product, taste ameHoration of a fishery product, and a 

freshness maintenance agent. 

[Procedure amendment 3] 

Pocument to be Amended] Specification 

[Item(s) to be Amended] 0005 

[Method of Amendment] Modification 

[Proposed Amaidment] 

[0005] 

[Means for Solving the Problem] This invention relates to the meat characterized by containing a papain 

and an organic acid, taste ameHoration of a fishery product, and a fireshness maintenance agent. 

[Procedure amendment 4] 

[Document to be Amended] Specificaiion 

[Item(s) to be Amended] 001 1 

[Method of Amendment] Modification 

[Proposed Amendment] 

[001 1] The cottstitaent of fliis invention can open remaining as it is or an antinode, while it is valid in it 
m the case of the fishery product, when letting swim for about 30 minutes or it is dead, it can be used as 
a water solution, it can soak into a water solution or it can improve the taste of meat and a fishery 
product by ********••♦♦ j several limes, or it can maintain freshness. Moreover, it is also possible 
to breed a shrimp, for example with salt water, and ******** is also long duration energy in the water 
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solution of the constituent of this inventioa 
[Procedure amendmeut 5] 
[Document to be Amended] Specification 
[Item(s) to be Amended] 0012 
[Method of Amendment] Modification 
[Proposed Amendment] 

invention, as meat, meat, such as a cow, Buta, Tori, a sheep, a wild boar, and a horse, can 
flt^f^i ^ ""^f ""^^Ss, such as an eel, a loach, a carp, a crucian caip, a bonito, a 

flymg fish, ayellowtail, bun, ahorse mackerel, Sabah, a shrimp, a haiitail, a freshwater clam, a 
httleneck clam, a hard clam, an oyster, a scallop, an ear shell, an ark shell, and a cockle, can be 
mentioned as a fishery product. 
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